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SUMMARY 
 
Low-calorie sweeteners are the only means of giving food a sweet taste without 
increasing its calorie content. Many consumers now use low-calorie sweeteners regularly to 
sweeten food or drinks, or they buy finished products prepared with low-calorie sweeteners. 
The rate of the enhanced sweeteners for diets in some countries in Europe and North 
America is quite high as a consequence of the general trend to stop the ingestion of food rich 
in calories and also of the efforts to control the body weight. The artificial sweeteners have 
been considered as non-toxic, but the research made recently proved their oncogene potential, 
leading to bladder cancer by mechanisms that have not been cleared up, which led to a 
restraint of their usage. At a European level, the usage of the sweeteners with a high 
sweetening capacity is regulated by Directive 94/35/EC. For confectionery with no added 
sugar it is allowed the usage of maximum 500 mg/kg acesulfame K, 1000 mg/kg aspartame 
and 500 mg/kg saccharine and its Na, K and Ca salts. 
Within this work, the operational parameters that shall lead to the development of a new 
analysis method of acesulfame K and saccharine of the confectionery with no added sugar 
(Solano candies) have been studied, the technique used is the reverse phase liquid 
chromatography with diode array detection. It has been tried to validate the analysis method 
settled, in terms of sensitivity, linearity range, reproducibility, repeatability and recovery 
(deviation of the answer). The method has been developed according to the specifications of 
the standard SR EN 12856/ November 2001. 
For analysis, the sample is extracted or diluted with water. The solution of the sample 
with the sweeteners is purified by an extraction with Carrez reagents. The analites in the 
sample test solution are separated by reversed phase chromatography on a 250 mm × 4,6 mm 
i.d., 5 µm particle DS HYPERSIL C18 column, detected by absorbance at the wavelength of 
220 nm and quantified with a calibration graph.  
There have been obtained average recovery values of 93,0325 % for  acesulfame K and 
93,7067 % for saccharine for an addition level of 5 mg/l in the sample solution (the final 
concentration in sample 227 mg/kg acesulfame K and 234 mg/kg saccharine). 
The method proved high fidelity and stability, and the detection limit determined was   
1 mg/kg for acesulfme K and 0,4 mg/kg for saccharine for a signal to noise ratio of 3. 
